
 
 The Chateau Dinner Menu 
 

Entrée Selections Veggie Selections Potato Selections Dessert Selections 

CHOOSE 2 OR 3… 
 

* Meatballs with Gravy 
or Marinara Sauce, BBQ 
Meatballs, or Swedish 

Meatballs 
 

* Roast Sirloin with 
Gravy  

 
* Pot Roast in a Delicious 

Beef Gravy 
 

* Roast Turkey Breast 
with Dressing 

 
* Polish Sausage with 

Sweet Sauerkraut 
 

* Fried Chicken 
 

* Pineapple Glazed 
Sliced Ham 

 
* Pasta Primavera or 

Mini Penne & Bow Tie 
Pasta (Marinara, Meat, 

or Sliced Italian sausage 
sauces) 

 
*Baked Chicken  

 
*Chicken Epicurean  

 
*Blackened Chicken  

 
            `Fried Tilapia  

 
`Fried Catfish 

 
Fried Perch 

 
 
 
 
 
 

CHOOSE 1… 
 

*Home style Whole 
Green Beans  

 
*Corn in a Savory Butter 

Sauce 
 

*Candied Baby Carrots 
 

*Peas with Sautéed Red   
Peppers 

 
*California Vegetable 

Medley 
 

*Steamed Broccoli 
 

*Asparagus 
$1.00 additional per 

person 
 
 
 

*Want 2 Vegetables?* 
$1.50 Additional per 

person 
 
 

 
 
 
 

Family Style  
 
 
 
 

CHOOSE 1… 
 

* Mashed Potatoes with 
Beef or Chicken Gravy 

 
* Seasoned Red Potatoes 
in a Savory Butter Sauce 

 
* Garlic Mashed Potatoes 

 
*Oven Roasted Seasoned 

Potatoes 
 

* Sour Cream and Chive 
Mashed Potatoes 

 
*Candied Sweet Potatoes 

 
*Loaded Mashed 

Potatoes 
(sour cream, bacon , 
chives, and cheese) 

$1.50 additional per 
person 

 
* Double Baked Potatoes 

(sour cream, bacon, 
chives, and cheese) 

$1.50 additional per 
person 

 
*Baked Potatoes 

$1.00 additional per 
person 

 
Or  

 
Macaroni And Cheese 

 

 
 

Complimentary 
 

Ice Cream 
Any Flavor of Choice 

 
Vanilla 

 
Chocolate 

 
Strawberry 

 
 

 
 

Dressing: 
 

Choose 2... 
 

*Ranch 
 

*French 
 

*Italian 
 
 

Drink: 
 

Choose 1.. 
 

*Lemonade 

*Fruit Punch 

*Sweet Tea 

 
 

 



 
 

Extra’s 
Gazebo Chairs-$1.50ea. 

*Colored Napkins-   $0.50 per napkin 
*Running Bar Tab- $500-$700.00 minimum. + 
$75.00 per bartender. Once the tab runs out, 
then guests may pay for their own cocktails.  

 
 
 

Additional Menu Options 
 

Soups 
Lemon Rice $2 per person 

Broccoli & Cheese $2 per person 
Baked Potato $2 per person 

Cream of Chicken Rice $ 2 per person 
Shrimp Bisque $3 per person 

 
Additional Fees 

*Gratuity –Gratuity is 20%. 
*7% Indiana State Sales Tax 

*Uniformed Officer (required by law)-
$150.00 

*$50.00 Audio Fee (use of microphone and 
sound system. 

*A  Deposit of $500.00 is required if your 
event is less than $4,999.00 anything over 

$4,999.00 will be $1,000.00 to hold the 
hall for your selected date, and will be 

deducted from the final balance of food & 
beverage. 

 
  Every month we require a minimum 

payment of $100.00 until your balance is 
paid off. if we do not hear from you 

within the month to pay on your balance, 
we reserve the right to cancel your event. 

  
 

 
All Dinners Include 

Mixed Salad Greens w/ 2 Dressings, Choice 
of two entrees, one potato and one vegetable, 

Assorted Soft Rolls , 
Scoop of Ice Cream, 

coffee, water, and lemonade, fruit punch or 
sweet  tea. 

 
Requirements for Booking a Banquet 

 
All dinner events will have Four hours. 
Wedding receptions with a bar have Six 

hours and without a bar have Five hours. 
 

* In order to book a banquet you must have a 
minimum of 50 guests for the Small Ballroom, 

100 guests for the medium room, and 150 guests 
for the large ballroom 

 
* Reading & signing a rental contract with the 

manager.(A copy of the contract is available upon 
request) 

 
* Renters agree to give a confirmed count & pay 

the owed balance three weeks prior to the 
event. 

 
*Each extra attendee above the confirmed count 

will be charged the agreed price per person 
plus sales tax and gratuity and a table set up fee 

of $50. 
 
 

The Chateau Banquets & Catering 
530 West 61st Avenue 
Merrillville, IN 46410 
Office:219-887-4000 
Fax: 219-887-4941 

ChateauBanquethallmerrillville@gmail.com 

 


